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若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡 

artofcantonartofcanton thefoodstoryhk.com/artofcanton

廚師推介
Chef’s Recommendation

$298/半隻
$538/全隻

生煎沙薑龍崗雞
Pan-fried Chinese Chicken · Sand Ginger

期間限定 Seasonal Limited

特別推介 Special Recommendations

佛山燻蹄拼撈汁海蜇  $98
Smoked Pig Trotters · Jellyfish

胡椒薑蔥腸粉龍蝦煲 $728
Braised Lobster · Rice Rolls · 
Ginger and Scallion in Clay Pot

加州香煎大虎蝦 $438
Sauteed Tiger Prawn · Tomato Sauce ( 4pcs )

( 4隻 )

養生蛋白炒飯 $228
Egg White · Jujube · Dried Longan · Fried Rice

濃湯酸菜星斑球 $388
Grouper Fillet · Chinese Cabbage · 
Sichuan Peppercorns · Dried Chili · Superior Soup

珍珠鮑汁雞腳 ( 6件 ) $68
Braised Chicken Feets · Abalone Sauce ( 6pcs )

瑤柱桂花脆花膠 $348
Deep-fried Fish Maw · Osmanthus · 
Dried Scallops · Golden Egg Floss

京蔥燒海參柚皮 $398
Sauteed Sea Cucumber · Pomelo Peel

四川樟茶鴨
Tea-smoked Duck

$288/半隻
$488/全隻

$268/半隻
$468/全隻

火焰當紅炸子雞
Crispy Fried Chicken

泰式粉絲鵝掌煲 $368
Braised Thai-Style Glass Noodles 
& Goose Foot Casserole

窩心乾燒鮑魚
Dry-Braised Whole Abalone · Pumpkin · 
Chinese Cabbage

灌湯豚肉小籠包 ( 2件 ) $44
Steamed Pork Dumplings ( 2pcs )

每日限定

京蔥燒海參柚皮胡椒薑蔥腸粉龍蝦煲窩心乾燒鮑魚

珍珠鮑汁雞腳生煎沙薑龍崗雞火焰當紅炸子雞

/位$338


